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                           Pantry/Grill Cook 

      Detroit Vegan Soul Café    

                            Location: Detroit, MI 
 

As a Detroit Vegan Soul (DVS) team member you'll have a direct impact on each of our guest's experience from every meal we serve 
in our restaurant. We take great pride in our quality food and clean, efficient kitchen. Our high standards can only be maintained 
through people who share our values and desire to do the very best job possible for our guests every day. All DVS team members 
have the responsibility to see that each guest is made to feel special and enjoys our warm atmosphere and great food and beverages. 

Summary of Job     

 Prepare menu items (pancakes, sandwiches, wraps, salads & cold appetizers); in a sanitary manner as assigned, according to 
DVS standards 

 Support key areas of food quality, food preparation, cleanliness & safety 

 Partner with the FOH team and maintain good communication regarding the length of wait, recook orders, and product 
availability to ensure guests expectations are met or exceeded in how food is served 

 Follows proper plate presentation and garnish set up for all dishes. 

 Ensure product quality is maintained according to DVS standards 

 Maintain PAR levels and assist in completing inventory, maintaining food levels 

 Properly stock/prep work station with supplies for current shift and one that follows based on projected volumes 

 Maintain cleanliness of work areas throughout the day 

 Clean kitchen equipment, refrigerator, organize produce, etc. as assigned  

 Maintain personal hygiene & professional dress code in compliance with DVS standard 

 Meet attendance & punctuality requirements 

 Performs other related duties as assigned by the DVS Owners/Chef 

Qualifications/Skills 

 High school diploma or GED 

 Previous food prep/production experience ( ideally 2 years) in a dine-in restaurant setting  

 Experience in vegan lifestyle a plus 

 Training/work experience in a culinary arts program/environment a plus 

 ServSafe certification a plus 

 Must have stamina to be able to work in a standing position for long periods of time (up to 6 hours). 

 Be able to reach, bend, stoop and frequently lift up to 30 pounds. 

 Able to work flexible schedule up to 30 hours per week 

 Strong work ethic and passion about quality food with a focus on guest satisfaction 

 Good communication & interpersonal skills 

 Ability to retain information as well as comprehend instructions 

 Natural attention to detail  

 Highly collaborative nature 

 Makes effective use of resources 

 Understands how position inter-relates with other positions of DVS 

 Ability to work calmly & quickly under pressure while maintaining quality of work 

 Displays appropriate sense of urgency toward top priorities 

 Ability to monitor quality of own work 

 Ability to take direction & work in a team environment 

 Takes initiative to find ways to improve & promote quality work 


